AMANDA LUXURY CRUISE

AMAND A

LUXURY CRUISE

VIENU

2 Days | Night
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SALAD COUNTER

Green vegetable salad
Salad rau xanh téng hop sot gidm y va

sot chanh leo

Tropical fruit salad wich shrimp
with passion fruit sauce
Salad hoa qud nhi¢t ddi vdi tom sot

chanh leo

Crispy seafood spring rolls

Nem hdi sdn chién gién

Phd rolls
Phé cuon

Ham and vegetable bergers

Banh mi kep thit nguoi va rau qud

MENU DAY I BUFFET

CONDIMENTS

Baby cucumber,Baby tomato,Lotus,Green
Olive,Black Olive,Ketchup,Chili
sauce,Mayonnaise sauce
Dua chuét bao tw,Ca chua baby,Ngé sen,oluu
xanh,den,két chup,tuong dt,s6t mayonaise,dt
xanh da lac, ot dé da lat

Bread counter and butter

Qudy banh mi

Crispy grilled baget bread
Bdnh m1 baget nu/é’ng gién

Butter

Bo vién



MENU DAY I BUFFET

HOT COUNTER

Ha Long scafood soup
Soup hdi san Ha Long

Grilled Oyster
Hau nl/zéng md hanh

Grilled pork tenderloin mustard with apple sauce

Than lon wdp mustard nudng sot tdo

Stir-fried Vermicelli with seafood
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Mién xao hdi san

Grilled chicken thinghs with soy sauce

Dui ga nudng sot ndm x1 ddu

Steamed Rice with coconut milk

Com trdng vi cot dia

Seasonal stir-fried Vegetables

Rau xao theo mua

Steamed shrimp with fresh coconut water
Tom hdp nudc dua tuoi

Stir-fried squid needs garlic

Muc 6ng xao cdn toi

Stir-fried clams with pineapple
Ngao xao dita

DESSERT

Watermelon,Dragon fruit, Yellow
melon,Grapefruit,Grapes,Mango
Dua hdu,xoai
chin,Tdo,Cam,Oi,Lé,Diia

SWEET SOUP

Sweet sago mango

Che sago vdi xoai

Fruit Yogurt

Sta chua hoa qua
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MENU DAY 1

SOUP

Creamy Vegetable soup served with garlic butter toast

Soup kem rau cu kiéu Au dan kem banh mi nuong bo toi

SALAD

Tropical salad served with smoked Duck breast in Red wine sauce

Salad mién nhi¢t doi an cung lwon vit hun khoi st rugu vang dé

STARTER

Dill,Sping onion,Ginger,Served with noodol and fish sauce
Cha ca la vong
MAIN DISHES

Stuffed Chicken Rolls with Coconut Cream Sauce
Served with mashed potatoes and vegetable

Ga cugn sot kem phuc vu vdi khoai tay nghién va rau

DESSERT

Opera cake and Fruit

Banh Opera vdi hoa quad trang miéng
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MENU DAY II

BREAD & BAKERIES

Selection of Danish, Croissant, Pain au Chocolate

Banh nhan nho,bdanh sifng bo,Banh nhan chocolate

Butter, Strawberry Jam, Orange Jam. Pineapple Jam & Honey
Bo, Mut dau, Mit cam, Mut dia & Mat ong

EGG STATION

Boiled eggs,Scrambled egg, Ommerler.
Trung trdan, Trung lugc, Tring quan, Tring khudy.

DRINKS

Passion fruit Juice

Nudoc chanh leo

Pine Apple Juice
Nudce dua

Mineral water/Tea/Coffee

CEREALS & MILK

Mussli,Popcorn,Corn Flakes
Ngi coc 3 loai

Fresh milk
Stta tuoi
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HOT COUNTER

Beef noodle soup
Phé bo
Stir fried noodles with vegetables
Mi xao rau
Sausage
Xitic xich chién
Scasonal stir fried vegettables
Rau xao theo mia
Spring rolls
Chd nem
Garlic butter squirrel potatoes
Khoai tay soc bo tdi
Crab Farci
Ghe Farci
Steamed Rice
Com trang
Sweet and sour fried fish balls
Ca vién xao chua ngot
Beef balls with tomato sauce
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Bo vién sot ca chua

MENU DAY II BUFFET

BREAD COUNTER
Banh mi g6i

Banh mi tron

Butter,Strauberry jam, Orange Jam

Bo vién,miét dau,midt cam

SALAD COUNTER

Cucumber and tomato salad

Ca chua dua chuér

Mixed salad
Carrots,White cabbage,Purple Cabbage,Green
mango
Salad rau cdc loai

Ca roc,bdp cdi trang,Bdp cdi tim,Xoai xanh

CONDIMENTS
Gia vi 4n kém
(6luu xanh,Oluu den,Ca chua baby,dua
chu¢t bao tid,cu ki¢u,S6t me rang,sét chua

ngot,sot dau gidm,sdt chanh leo)

DESSERT

Seasonal fruits

Hoa qud theo mua

Watermelon,Dragon fruic, Yellow

melon,Grapefruit,Grapes,Mango



